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COLLABORATION DONE WELL



tat

SCOTTISH
SHELLFISH

HOW DOES THIS RELATE TO SHELLFISH?

* Safeguard brand ‘Scotland’ to premiumise

* Aligh our messaging for a stronger voice.
* A compelling story creates emotional connection
* Storytelling and education can create new habits
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TELLING OUR STORY

« Commissioned PR agency to help refine our message

* Media ready food photography created for press packs

e Qyster & Mussels Masterclass - Billingsgate (selected guests)

* Media gift bags - including a shucking knife made from ocean plastic
e Qyster shucking from the Oyster Meister !

* Mussel pots with craft beer pairings

e Guest speakers advocating our key messages

Loren Hiller, Commercial Manager MSC

Konstancja Wozniacka - Seafish Eco Services Researcher

Baukje De Roos, Profressor of Nutrition, Rowlette Institute

Sue McKenzie, President of the National Federation of Fishmongers
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SCOTTISH.
SHELLEISH  SOve theDate!

SUSTAINABLE
BY NATURE: THE SCOTTISH
SHELLFISH STORY

An immersive showcase for mediq, influencers, and
stakeholders, highlighting the sustainability, health, and
culinary excellence of Scottish farmed shellfish.

THURSDAY, 5TH _
MARCH 2026 OPM - 7PM

@ Tasting @ Oyster Shucking

& Guest Speakers @ Media packs

Scotland House, Register at Eventbrite

Victoria Embankment.
London
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All our salmon
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Is responsibly
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They want to eat more seafood (MSC)

77% of households stick to the same 2-3 species when it comes to seafood™**
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Shoppers are seeking premium and are willing to be pay more** connection

MBS

54% are regular purchasers®

42% bought prawns but not mussels*®

*SSMG Market Research

**The Knowledge Bank



AN OYSTER'S FLAVOUR C
MBRORSTHE | ¢, I
EVRONVENTT | SCOTTISH
GOWSH | OYSTERS

How oysters
are farmed
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3 Ok Product of the Year
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/) VOTE NOW:




tat

SCOTTISH
SHELLFISH COLLABORATION WORKS FOR US!

AN OYSTER'S FLAVOUR

MIRRORS THE
ENVIRONMENT IT
Posting with collaborator’s OYSTERS
has increased views by g ‘ How oysters
circa 500% ) = e are farmed

Our voice is louder when Exploring Oyster culture n

Barcelona #

we collaborate!

&5 % Durness. ¢



AN OYSTER'S FLAVOUR
MIRRORS THE
ENVIRONMENT IT
GROWS IN
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THE PRISTINE

WATERS CONTENT CREATION

of the West Coast of Scotland

:nd cutound the Coast of Shetland, S i g n p O St i n g :

here is a quiet miracle taking place
where a 100% natural food

Retailers
£al -
OVSILRS Media
Visit Eat Scottish Oysters — BENEATH
s SCOTLAND'S PR
— e FLOWING TIDES,
OYSTERS Consumers

48 QUIETLY GROW

nurtur dbyllli eral-rich, unta med




EVENTS TO CONNECT AND CREATE NEW HABITS
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Buy Mussels

Choose Champagne, Cajun Spiced or Plain
All delicious and all great value

Meet the Farmer

Sam Laurenson, Shetland mussel farmer
(Saturday only)

Cookery Demo

CJ Jackson, renowed chef, author and
seafood advocate
(Frniday & Saturday at 1pm)

desserts,‘

esh & |
Honey "~
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@ Crown Estate
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News

FishFocus

AQUACULTURE / CATCHING / PROCESSING

Focus on v Events Recipes Subscribe

SCOTTISH SHELLFISH LAUNCHES
NEW CONSUMER WEBSITE

Mussels on a Mission: Scottish Shellfish
Sustainable Stars at Border Union Show

"sli‘ Ma;'ine

Mussel farmer takes
his message to Kelso

mussel armer bellfish farming coutd |
will travel to Kelso this weekend Fatimates have veggested
:)-bm!ho-«nudowdshlhnd'-m prodoce as litthe as » kidogramene of jlanet-warming

government data
Three of every five farma are located round the

CTOPS e,
{abex, which together produce nine out of every 10 Ocher barriers still stand in the wy of Shetland's

u-uhwum &?
Sl e )0 s {he University of the Highlands
They also offier one of the mont bow-carbon sources Whlkmmu. wrch et
of animal peotein. latands o dm “uﬂlu ol
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Soottish Shellfish Masketing Groap pitted mussels  the sectoc,
and oysters against farmed salmon, chicken, pork - siggested logistical

" *Impe 'u 1t conmectivity,
pames created At every stagr of farming. Improvements 10 '“.:i

shelifish species Aberdeen, wapport
e they do not need feeding. grow oa capacity on vessels 1o Abereeel MIRFRPRIC

static ropes without much intervention and are future soccess in

researchers said.

shelifish prodection survey earlier this summer.

Jages of the best p perties forsale .
grty-Nine Steps: the world of John Buchan

w the Glasgow Boys transformed art
Autump js early: what to do with your blackberries

Fish Focus
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SCOTTISH FARMED SHELLFISH THE
MICHELIN CHOICE

Fish Focus

OOK at this!' exclaims Michael
Tait, sweeping his yellow-wellied
foot left and right across the Jetty.

‘Who'd have thought there were

S0 many crabs down there!"

Hisboot is clearing hundreds of legs, pin-
cersand carapaces from crabs caught in the
Indigo depths of the beautiful Vaila Sound
in the south-west of Shetland. The remains
are the work of sea otters that snooze, lunch
and cavory only a few feet from Mr Tait's
Office door at Shetland Mussels. ‘I see them
all the time, they're not bothered by us; he
continues. ‘And they don't eat the mussels.

Eider ducks apparently do, however; shells
and all. But then the killer whales eat the
eider ducks—so Mr Tait isn't too worried.
These are only some of the daily considera-
tions woven into mussel farming in the vast
depths of Shetland’s voes or lochs. Sparsely
Populated, far flung and unpolluted, these
Waters make Scotland one of the world’s
great shellfish havens,

¢ A raw mussel looks
like the very Devil,

but tastes divine:

sweet, fresh and subtle.
I slurp them straight
from the briny waters ?

Plump, sweet mussels are grown on farms
across the region on enormous ropes that
stretch down 50ft or more. Mr Tait sets
nearly 2,000 miles of rope across several
sites on the island, each encrusted with
mussels like bristles on a beard. They descend
into the dizzying depths as we chug through
asﬁﬂbm,pwmom‘ngswsmraidmg
parties of ist eiders. The af
tioned orcas are often seen around Shetland
(A whale of a tale', July 30), indicating the
purity of the water and the subsequent abun-
dance of marine life. They've even been seen

cruising between mussel ropes like over-
sized lane swimmers in a lido.

A raw mussel looks like the very Devil,
! sweet, fresh and subtle.

FishFocus

AQUACULTURE / CATCHING / PROCESSING

Home News Focuson v Events Recipes Subscribe
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THE NEXT BIG IDEAS

COMMUNITY FOOD AND SUSTAINABLE CATERING
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WEST COLLEGE
SCOTLAND




STORYTELL
NG

EMOTIONAL
CONNECTION

CREATE NEW
HABITS
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